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(54) CHEESE AND CHEESE FLAVOR 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain mold cheese having an excellent flavor and a cheese 
flavor prepared from the mold cheese. 

SOLUTION: A milk raw material prepared to have <15 wt.% milk solids- not-fat and >65 wt.% 
fat content is inoculated with a mold and fermented to give the mold cheese having an 
excellent flavor without carrying out complicated operations such as a complex culture control, 
a reaction control of added enzyme, purification of the enzyme from the mold, etc. This 
cheese flavor having an excellent taste is obtained by collecting the oil phase of the cheese. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 
[Claim(s)] 

[Claim 1]A mold system cheese head having the presentation of 15 or less % of the weight of 
solid-not-fat, and 65 % of the weight or more of fat. 

[Claim 2]A manufacturing method of the cheese head according to claim 1 inoculating and 
fermenting mold in a milk raw material which are 15 or less % of the weight of solid-not-fat, and 
65 % of the weight or more of fat. 

[Claim 3]Foodstuffs which blended the cheese head according to claim 1. 

[Claim 4]A cheese-head flavor which consists of an oil phase of the cheese head according to 

claim 1. 

[Claim 5]Foodstuffs which blended the cheese-head flavor according to claim 4. 



[Translation done.] 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Field of the lnvention]This invention relates to the cheese-head flavor further prepared from 
this mold system cheese head about a mold system cheese head which has peculiar and good 
flavor, and a manufacturing method for the same. 
[0002] 

[Description of the Prior Art]The flavor of a cheese head is generated when protein and the fat 
which are contained in a raw material are disassembled by operation of the microorganism 
used as starters, such as added rennet, lactic acid bacteria, and mold, the microorganism of 
milk raw material origin, an enzyme, etc. during aging. Not all are clearly made whether for this 
flavor generation process to be very complicated, and to have happened by what kind of 
reaction. 

[0003]Generally, although aging for obtaining good flavor takes time to a cheese head, the trial 
which promotes aging by various methods is made. For example, it is proposed in the method 
of raising maturing temperature, raising the moisture content of a cheese-head slurry, or 
adding the biomass which carried out an enzyme and special processing to the cheese-head 
slurry. (A FEMS microbiology review, 12,239-252 (1993)) 

[0004]By operation of mold, aging advances comparatively for a short time, and Camembert 
cheese, Brie cheese, blue cheese, etc. which are cheese heads which made the surface and 
the inside of a cheese head grow mold have good flavor peculiar to a mold system cheese 
head. Although this flavor is generated by disassembling protein and a fat with the enzyme 
which mold produces, the trial which generates the flavor of a mold system cheese head for a 
short time using the character of this mold is made. 

[0005]For example, a method of cultivating mold by a cheese-head slurry (the patent No. 
2622864 gazette), Although the method (the patent No. 2959892 gazette) of adding protease 



t://www4.ipdl.inpit.go.jp/cgi-bin/tran web cgi ejje 9 atw u=http%3A%2F%2Fwww4.ip... 2/24/2010 



JP,2001-299211,A [DETAILED DESCRIPTION] 



Page 2 of 7 



and stearolytic enzyme on a cheese-head slurry or a card and the method (JP,4-84855,A) of 
being what condensed whole milk by ultrafiltration membrane, and cultivating mold have been 
performed, Disassembly of protein or a fat does not progress, but there is a problem of good 
flavor not generating or generating the flavor which is not preferred and bitter taste which 
disassembly of protein or a fat progresses too much conversely, and are called a "mold odor", 
and the immense labor needed to be directed towards culture control of mold, or reaction 
control of an enzyme. 
[0006] 

[Problem(s) to be Solved by the lnvention]this invention makes it SUBJECT to provide the 
cheese-head flavor prepared from the mold system cheese head which has good flavor, and 
this mold system cheese head, without doing the complicated work of complicated culture 
control, reaction control of an additive enzyme, enzyme refining from mold, etc. in view of this 
art. 

[0007] 

[Means for Solving the Problem]When this invention persons inoculate and ferment mold in a 
milk raw material prepared a place which has inquired wholeheartedly in order to solve an 
aforementioned problem so that it might become 15 or less % of the weight of solid-not-fat, 
and 65 % of the weight or more of fat, It found out that a mold system cheese head which has 
good flavor was obtained, without doing complicated work of complicated culture control, 
reaction control of an additive enzyme, enzyme refining from mold, etc. By extracting an oil 
phase from the above-mentioned mold system cheese head, it found out that a cheese-head 
flavor which has the good flavor of a mold system cheese head was obtained, and this 
invention was completed. A cheese head of this invention is a mold system cheese head 
having the presentation of 15 or less % of the weight of solid-not-fat, and 65 % of the weight or 
more of fat, even if it does not perform complicated culture control, fermentation progresses 
moderately, and it is characterized by good flavor being maintainable for a long time. This 
invention is explained in detail below. 
[0008] 

[Embodiment of the lnvention]A fat and solid-not-fat are mixed and the milk raw material used 
for this invention should just prepare solid-not-fat so that it may become 65 % of the weight or 
more about 15 or less % of the weight and fat. As a fat, separation cream, butter, high fat 
cream cheese, cream cheese, etc. can be mentioned. As solid-not-fat, what carried out 
disintegration of butter milk, whey, skim milk, or these can be mentioned. 
[0009]As mold used for this invention, a penicillium KAMAN bell tee ( Penicilliumcamembertii ), 
The penicillium KAZEI column (Penicilliumcaseicolum) , The mold currently used for 
manufacture of mold system cheese heads, such as penicillium lock forte 
( Penicilliumroquefortii ) and the Geotrichum candy dam (Geotrichumcandidum) , can be 
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mentioned. 

[001 0]lf it is the temperature zone which fitted growth of the mold of its that about fermentation 
temperature, there will be no restriction in particular, but it is desirable that it is for 10-30 ** 
which is the culture temperature of common mold. What is necessary is for there to be no 
restriction in particular, since it changes with strains of culture temperature and mold about a 
fermentation period, but just to set up suitably so that the good flavor of a mold system cheese 
head may generate and a mold odor may not occur. Thus, the mold system cheese head of 
obtained this invention can also be used as a raw material of cheese-head flavor foodstuffs, 
although it has good flavor and can also eat as it is. 

[001 1]The cheese-head flavor of this invention can be obtained by extracting an oil phase from 
the above-mentioned milk raw material and the mold system cheese head of this invention 
manufactured using mold. For example, after heating the cheese head of this invention and 
making protein condense, it can obtain by removing this and collecting oil phases. Thus, the 
cheese-head flavor of obtained this invention has the good flavor which a mold system cheese 
head has, and can add and use it for foodstuffs. An example is shown below and this invention 
is explained more to details. 
[0012] 

[Work example 1]By repeating separation of cream with a cream separator, the high fat cream 
cheese of 2 % of the weight of solid-not-fat and 75 % of the weight of fat was prepared from 
fresh milk. Casein was added to this high fat cream cheese, and the milk raw materials 1-7 
were prepared so that it might become solid-not-fat and fat which are shown in Table 1 . 
[0013] 
[Table 1] 
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[0014]After heat-sterilizing these milk raw materials (for 90 ** and 5 seconds), a penicillium 
KAZEI column (Penicilliumcaseicolum) spore is inoculated into a milk raw material so that it 
may be set to g in 10,000 pieces /, It was made to ferment at 25 **, fermented material was 
sampled temporally, and the flavor by the special panelist of trinominal was evaluated. The 
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result is shown in Table 2. O What all the members' trinominals made good [ flavor ], the thing 
to which 1 thru/or a binary name made ** those with a mold odor, and x express what all the 
members' trinominals made those with a mold odor. 
[0015] 
[Table 2] 
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[001 6]lt turned out that it does not generate a mold odor even if the mold system cheese head 
produced by inoculating and fermenting mold in the milk raw material which according to this 
prepared solid-not-fat so that it might become 65 % of the weight or more about 15 or less % 
of the weight and fat does not carry out complicated culture management, but it has good 
flavor. 
[0017] 

[Work example 2]After heat-sterilizing the high fat cream cheese prepared in Example 1 (for 90 
** and 5 seconds), Inoculate the penicillium KAZEI column (Penicilliumcaseicolum) or a 
penicillium lock forte ( Penicilliumroquefortii ) spore into high fat cream cheese so that it may be 
set to g in 10,000 pieces /, and it is made to ferment at 15 **, When fermented material was 
sampled temporally and the flavor by a special panelist was evaluated, even if the mold 
system cheese head using which mold did not carry out complicated culture management, 
either, it did not generate a mold odor, but it had good flavor. 
[0018] 

[Work example 3]Material was mixed at a rate shown below, it agitated well with the 
homogenizer, and the milk raw materials 8-10 were prepared. 

Milk raw material 8: Butter oil 65 weight section, skim milk 20 weight section, whey powder 10 
weight section, butter milk 5 weight section (15 % of the weight of solid-not-fat, 65 % of the 
weight of fat) 

Milk raw material 9: Butter 85 weight section, cream cheese 5 weight section, powdered-skim- 
milk 5 weight section, butter milk powder 5 weight section (14 % of the weight of solid-not-fat, 
70 % of the weight of fat) 
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Milk raw material 10: Butter oil 50 weight section, cream 20 weight section, high fat cream 
cheese (what was prepared in Example 1) 20 weight section, whey powder 5 weight section, 
cheese whey 5 weight section (12 % of the weight of solid-not-fat, 74 % of the weight of fat) 
[0019]After heat-sterilizing these milk raw materials (for 90 ** and 5 seconds), Inoculate a 
penicillium KAMAN bell tee ( Penicilliumcamembertii ) and a Geotrichum candy dam 
(Geotrichumcandidum) spore into a milk raw material so that it may be set to g in 10,000 
pieces /, respectively, and it is made to ferment at 20 **, When fermented material was 
sampled temporally and the flavor by a special panelist was evaluated, even if the mold 
system cheese head of the gap to use the milk raw materials 8-10 for did not carry out 
complicated culture management, either, it did not generate a mold odor, but it had good 
flavor. 
[0020] 

[Work example 4]ln accordance with the conventional method, the tarts 1-3 were 
manufactured by the combination which was prepared in two kinds of mold system cheese 
heads, the Camembert cheese flavor obtained by fermenting for 20 days on the same 
conditions as Example 2, and blue cheese flavor, and Example 1, and was shown in Table 3 
using heat-sterilized (for 90 ** and 5 seconds) high fat cream cheese. 
[0021] 
[Table 3] 
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[0022]When the flavor by a special panelist is evaluated about these tarts, the tart 1 using the 
mold system cheese head (Camembert cheese flavor) of this invention has rich Camembert 
cheese flavor to the flavor of the tart 3 using high fat cream cheese having been a flat. 
The tart 2 using the mold system cheese head (blue cheese flavor) of this invention had rich 
blue cheese flavor. 

[0023] 

[Work example 5]After heating two kinds of mold system cheese heads obtained by fermenting 
for 20 days on the same conditions as Example 2, Camembert cheese flavor and blue cheese 
flavor, for 5 minutes at 95 **, respectively, it was neglected, the precipitate portion was 
removed, oil phase portions were collected, and the cheese-head flavor of two kinds of this 
inventions was manufactured. 
[0024] 

[Work example 6]By the combination shown in Table 4, the bread 1-3 was manufactured in 
accordance with the conventional method. 
[0025] 
[Table 4] 
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[0026]When the flavor by a special panelist is evaluated about these bread, the bread 1 using 
the cheese-head flavor (Camembert cheese flavor) of this invention has rich Camembert 
cheese flavor to the flavor of the bread 3 using butter oil having been a flat. 
The bread 2 using the cheese-head flavor (blue cheese flavor) of this invention had rich blue 
cheese flavor. 

[0027] 

[Effect of the lnvention]Since a mold odor is not generated even if it does not carry out 
complicated culture management, but it has good flavor, the mold system cheese head of this 
invention can be easily obtained compared with the conventional mold system cheese-head 
flavor foodstuffs. 



[Translation done.] 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



TECHNICAL FIELD 

[Field of the lnvention]This invention relates to the cheese-head flavor further prepared from 
this mold system cheese head about a mold system cheese head which has peculiar and good 
flavor, and a manufacturing method for the same. 



[Translation done.] 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



PRIOR ART 

[Description of the Prior Art]The flavor of a cheese head is generated when protein and the fat 
which are contained in a raw material are disassembled by operation of the microorganism 
used as starters, such as added rennet, lactic acid bacteria, and mold, the microorganism of 
milk raw material origin, an enzyme, etc. during aging. Not all are clearly made whether for this 
flavor generation process to be very complicated, and to have happened by what kind of 
reaction. 

[0003]Generally, although aging for obtaining good flavor takes time to a cheese head, the trial 
which promotes aging by various methods is made. For example, it is proposed in the method 
of raising maturing temperature, raising the moisture content of a cheese-head slurry, or 
adding the biomass which carried out an enzyme and special processing to the cheese-head 
slurry. (A FEMS microbiology review, 12,239-252 (1993)) 

[0004]By operation of mold, aging advances comparatively for a short time, and Camembert 
cheese, Brie cheese, blue cheese, etc. which are cheese heads which made the surface and 
the inside of a cheese head grow mold have good flavor peculiar to a mold system cheese 
head. Although this flavor is generated by disassembling protein and a fat with the enzyme 
which mold produces, the trial which generates the flavor of a mold system cheese head for a 
short time using the character of this mold is made. 

[0005]For example, a method of cultivating mold by a cheese-head slurry (the patent No. 
2622864 gazette), Although the method (the patent No. 2959892 gazette) of adding protease 
and stearolytic enzyme on a cheese-head slurry or a card and the method (JP,4-84855,A) of 
being what condensed whole milk by ultrafiltration membrane, and cultivating mold have been 
performed, Disassembly of protein or a fat does not progress, but there is a problem of good 
flavor not generating or generating the flavor which is not preferred and bitter taste which 
disassembly of protein or a fat progresses too much conversely, and are called a "mold odor", 
and the immense labor needed to be directed towards culture control of mold, or reaction 
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control of an enzyme. 



[Translation done.] 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



EFFECT OF THE INVENTION 

[Effect of the lnvention]Since a mold odor is not generated even if it does not carry out 
complicated culture management, but it has good flavor, the mold system cheese head of this 
invention can be easily obtained compared with the conventional mold system cheese-head 
flavor foodstuffs. 



[Translation done.] 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



TECHNICAL PROBLEM 

[Problem(s) to be Solved by the lnvention]this invention makes it SUBJECT to provide the 
cheese-head flavor prepared from the mold system cheese head which has good flavor, and 
this mold system cheese head, without doing the complicated work of complicated culture 
control, reaction control of an additive enzyme, enzyme refining from mold, etc. in view of this 
art. 



[Translation done.] 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



MEANS 

[Means for Solving the Problem]When this invention persons inoculate and ferment mold in a 
milk raw material prepared a place which has inquired wholeheartedly in order to solve an 
aforementioned problem so that it might become 15 or less % of the weight of solid-not-fat, 
and 65 % of the weight or more of fat, It found out that a mold system cheese head which has 
good flavor was obtained, without doing complicated work of complicated culture control, 
reaction control of an additive enzyme, enzyme refining from mold, etc. By extracting an oil 
phase from the above-mentioned mold system cheese head, it found out that a cheese-head 
flavor which has the good flavor of a mold system cheese head was obtained, and this 
invention was completed. A cheese head of this invention is a mold system cheese head 
having the presentation of 15 or less % of the weight of solid-not-fat, and 65 % of the weight or 
more of fat, even if it does not perform complicated culture control, fermentation progresses 
moderately, and it is characterized by good flavor being maintainable for a long time. This 
invention is explained in detail below. 
[0008] 

[Embodiment of the lnvention]A fat and solid-not-fat are mixed and the milk raw material used 
for this invention should just prepare solid-not-fat so that it may become 65 % of the weight or 
more about 15 or less % of the weight and fat. As a fat, separation cream, butter, high fat 
cream cheese, cream cheese, etc. can be mentioned. As solid-not-fat, what carried out 
disintegration of butter milk, whey, skim milk, or these can be mentioned. 
[0009]As mold used for this invention, a penicillium KAMAN bell tee ( Penicilliumcamembertii ), 
The penicillium KAZEI column (Penicilliumcaseicolum) , The mold currently used for 
manufacture of mold system cheese heads, such as penicillium lock forte 
( Penicilliumroquefortii ) and the Geotrichum candy dam (Geotrichumcandidum) , can be 
mentioned. 

[001 0]lf it is the temperature zone which fitted growth of the mold of its that about fermentation 
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temperature, there will be no restriction in particular, but it is desirable that it is for 10-30 ** 
which is the culture temperature of common mold. What is necessary is for there to be no 
restriction in particular, since it changes with strains of culture temperature and mold about a 
fermentation period, but just to set up suitably so that the good flavor of a mold system cheese 
head may generate and a mold odor may not occur. Thus, the mold system cheese head of 
obtained this invention can also be used as a raw material of cheese-head flavor foodstuffs, 
although it has good flavor and can also eat as it is. 

[001 1]The cheese-head flavor of this invention can be obtained by extracting an oil phase from 
the above-mentioned milk raw material and the mold system cheese head of this invention 
manufactured using mold. For example, after heating the cheese head of this invention and 
making protein condense, it can obtain by removing this and collecting oil phases. Thus, the 
cheese-head flavor of obtained this invention has the good flavor which a mold system cheese 
head has, and can add and use it for foodstuffs. An example is shown below and this invention 
is explained more to details. 
[0012] 

[Work example 1]By repeating separation of cream with a cream separator, the high fat cream 
cheese of 2 % of the weight of solid-not-fat and 75 % of the weight of fat was prepared from 
fresh milk. Casein was added to this high fat cream cheese, and the milk raw materials 1-7 
were prepared so that it might become solid-not-fat and fat which are shown in Table 1 . 
[0013] 
[Table 1] 
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[0014]After heat-sterilizing these milk raw materials (for 90 ** and 5 seconds), a penicillium 
KAZEI column (Penicilliumcaseicolum) spore is inoculated into a milk raw material so that it 
may be set to g in 10,000 pieces /, It was made to ferment at 25 **, fermented material was 
sampled temporally, and the flavor by the special panelist of trinominal was evaluated. The 
result is shown in Table 2. O What all the members' trinominals made good [ flavor ], the thing 
to which 1 thru/or a binary name made ** those with a mold odor, and x express what all the 
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members' trinominals made those with a mold odor. 

[0015] 

[Table 2] 
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[001 6]lt turned out that it does not generate a mold odor even if the mold system cheese head 
produced by inoculating and fermenting mold in the milk raw material which according to this 
prepared solid-not-fat so that it might become 65 % of the weight or more about 15 or less % 
of the weight and fat does not carry out complicated culture management, but it has good 
flavor. 
[0017] 

[Work example 2]After heat-sterilizing the high fat cream cheese prepared in Example 1 (for 90 
** and 5 seconds), Inoculate the penicillium KAZEI column (Penicilliumcaseicolum) or a 
penicillium lock forte ( Penicilliumroquefortii ) spore into high fat cream cheese so that it may be 
set to g in 10,000 pieces /, and it is made to ferment at 15 **, When fermented material was 
sampled temporally and the flavor by a special panelist was evaluated, even if the mold 
system cheese head using which mold did not carry out complicated culture management, 
either, it did not generate a mold odor, but it had good flavor. 
[0018] 

[Work example 3]Material was mixed at a rate shown below, it agitated well with the 
homogenizer, and the milk raw materials 8-10 were prepared. 

Milk raw material 8: Butter oil 65 weight section, skim milk 20 weight section, whey powder 10 
weight section, butter milk 5 weight section (15 % of the weight of solid-not-fat, 65 % of the 
weight of fat) 

Milk raw material 9: Butter 85 weight section, cream cheese 5 weight section, powdered-skim- 
milk 5 weight section, butter milk powder 5 weight section (14 % of the weight of solid-not-fat, 
70 % of the weight of fat) 

Milk raw material 10: Butter oil 50 weight section, cream 20 weight section, high fat cream 
cheese (what was prepared in Example 1) 20 weight section, whey powder 5 weight section, 
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cheese whey 5 weight section (12 % of the weight of solid-not-fat, 74 % of the weight of fat) 
[0019]After heat-sterilizing these milk raw materials (for 90 ** and 5 seconds), Inoculate a 
penicillium KAMAN bell tee ( Penicilliumcamembertii ) and a Geotrichum candy dam 
(Geotrichumcandidum) spore into a milk raw material so that it may be set to g in 10,000 
pieces /, respectively, and it is made to ferment at 20 **, When fermented material was 
sampled temporally and the flavor by a special panelist was evaluated, even if the mold 
system cheese head of the gap to use the milk raw materials 8-10 for did not carry out 
complicated culture management, either, it did not generate a mold odor, but it had good 
flavor. 
[0020] 

[Work example 4]ln accordance with the conventional method, the tarts 1-3 were 
manufactured by the combination which was prepared in two kinds of mold system cheese 
heads, the Camembert cheese flavor obtained by fermenting for 20 days on the same 
conditions as Example 2, and blue cheese flavor, and Example 1, and was shown in Table 3 
using heat-sterilized (for 90 ** and 5 seconds) high fat cream cheese. 
[0021] 
[Table 3] 
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[0022]When the flavor by a special panelist is evaluated about these tarts, the tart 1 using the 
mold system cheese head (Camembert cheese flavor) of this invention has rich Camembert 
cheese flavor to the flavor of the tart 3 using high fat cream cheese having been a flat. 
The tart 2 using the mold system cheese head (blue cheese flavor) of this invention had rich 
blue cheese flavor. 

[0023] 

[Work example 5]After heating two kinds of mold system cheese heads obtained by fermenting 
for 20 days on the same conditions as Example 2, Camembert cheese flavor and blue cheese 
flavor, for 5 minutes at 95 **, respectively, it was neglected, the precipitate portion was 
removed, oil phase portions were collected, and the cheese-head flavor of two kinds of this 
inventions was manufactured. 
[0024] 

[Work example 6]By the combination shown in Table 4, the bread 1-3 was manufactured in 
accordance with the conventional method. 
[0025] 
[Table 4] 
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[0026]When the flavor by a special panelist is evaluated about these bread, the bread 1 using 
the cheese-head flavor (Camembert cheese flavor) of this invention has rich Camembert 
cheese flavor to the flavor of the bread 3 using butter oil having been a flat. 
The bread 2 using the cheese-head flavor (blue cheese flavor) of this invention had rich blue 
cheese flavor. 



[Translation done.] 
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